A simple method for detecting protein antigens in flour.
Wheat, barley, rye or oat flour was dissolved in 0.2N NaOH using magnetic stirring followed by sonication. The ensuing clear solutions contained 95% of protein in the dry matter. Aliquots were electrophoresed on 12% polyacrylamide gels which were either stained with Coomassie brilliant blue or Western-blotted on nitrocellulose membrane. Incubation of the latter with serum from persons sensitized to flours allowed the detection of antigenic flour protein classes. It seems that many antigens are present in common kitchen flour.